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Is your Etro(n)g not a Lemon?
History and
Genetic Identification

On the first day [of Sukkot] you shall take
a peri etz hadar, palm fronds, branches of
leafy trees, and river willows, and you shall
be happy before the Lord your God for seven
days. (Leviticus 23:40)

Talmudic requirements: Sukka 31 and 35

1.
2.
3.
4.

It must be an Etrog
The Etrog must not be deficient.
The Etrog may not be dry.
It may not be substituted by another fruit,
even another citrus fruit.
5. Better to use a dried up Etrog than a fresh
Lemon or Orange.

{מ} ּול ְַק ְח ֶּתם ָלכֶּם בַ ּיֹום הָ ִראׁשֹון פְ ִרי עֵ ץ
הָ דָ ר ַכפֹּת ְתמָ ִרים ַו ֲענַף עֵ ץ עָ בֹּת וְ עַ ְרבֵ י נָחַ ל
ּושמַ ְח ֶּתם ִלפְ נֵי יְ הֹוָה אֱ ֹלהֵ יכֶּם ִׁשבְ עַ ת
ְ
)מ: (ויקרא כג:י ִָמים

Variant meanings of the word “Hadar”
Talmud Sukka 31 and 35
1. Lives and grows on its tree from season to
season.
2. Requires a great deal of water (related to
hydro).
3. Is moist (not dried out).

Original mosaic of ancient Maon
Synagogue (before the 6th
century CE), depicting etrogs at
the base of a menorah.

Ancient Mosaic of Beth
Alpha Synagogue, depicting etrog
alongside a lulav, shofar and
a menora.

Bar Kokhba silver coins depicting lulav and etrog.

Ancient mosaic of Tiberian
Synagogue, today in Eretz
Israel Museum.
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The Etrog: Torah and Science
By Eliezer Goldschmidt

The following are excerpts from Prof. Goldschmidt’s essay. His complete article can be found at:
https://www1.biu.ac.il/indexE.php?id=17274&pt=1&pid=14212&level=0&cPath=43,14206,14211,14212,17274
1.

Scripture’s expression, pri etz hadar, or “fruit of goodly trees” (Lev. 23:40), can be interpreted in a general way, not limiting it to a specific species, but in the Sages’ halakhic tradition
this expression refers to the Etrog alone. See Rashi, Ibn Ezra and Nahmanides on this verse. The Septuagint renders it as: “the fruit of a glorious tree.”

2.

Even acknowledged by the Sadducees.

3.

All citrus fruit originated in southeast Asia, India and China, and migrated westward from there to Asia Minor and the countries of the Mediterranean basin. Experts on the history of
citrus trees generally concur that the Etrog was the first of the citrus fruits to reach our region, but it is not clear exactly when this happened. If the Etrog did not reach our area until
the Persian or Hellenistic period [see below], we would have to say that by “fruit of goodly trees” the Torah did not mean the Etrog.

4.

The Etrog is not one of the fruits for which the Land of Israel was known, and it is not mentioned in Scripture.

5.

According to most scholars,[5] the archaeological evidence attesting to the presence of the Etrog in ancient Egypt is not convincing.

6.

The first botanic description of the Etrog growing in Persia and Media, with its special, aromatic and medicinally beneficial fruit, was provided by the Greek botanist Theophrastus (287371 B.C.E.), from whom we have the name Persian Apple [tapu’ah Medi] which gave birth to the scientific name of the Etrog, Citrus medica.

7.

Important scientific evidence has recently emerged testifying to the presence of the Etrog in the Land of Israel, as early as Persian rule in the land (4-7 centuries, B.C.E.), close to the
return from the first exile. Among grains of pollen that were found embedded in the floor of a Persian palace uncovered at Ramat Rachel, to the south of Jerusalem, positive
identification was also made of Etrog pollen in large quantity, thus attesting to the presence of Etrog trees [and not only Etrog fruit] among many other trees in the palace garden.

8.

I would like to present a possible scenario for the Etrog establishing its place in the Halakhah as the “fruit of goodly trees.” Perhaps this expression was understood for many
generations as a commandment to take an especially fine fruit, without identifying a specific kind of tree. During the Babylonian exile, when the Jews made their first encounter with
the Etrog, an especially grand fruit, it may have become customary to take an Etrog in fulfillment of the commandment of Sukkot. This custom became firmly rooted and over the
generations became an established and binding halakhic practice, until ultimately the “fruit of goodly trees” became definitely defined as the Etrog.

Does Peri Etz Hadar Mean Etrog?
September 20, 2018

David Moster explores the meaning of Peri Etz Hadar.
Rabbi Dr. David Z. Moster is the director of the Institute of Biblical Culture, an online learning community located at
www.BiblicalCulture.org. His new book is titled Etrog: How a Chinese Fruit Became a Jewish Symbol.
IV. Conclusion
Two decisions are implicitly made in every Rabbinic interpretation of peri etz hadar. The first is whether the fruit is hadar, the tree is hadar, or if both are hadar. The second is whether the
identification of hadar as the etrog stems from an oral tradition from Sinai or whether it is explicit in the biblical text. If it is an oral tradition, then hadar means “beauty,” but if it is explicit in
the text, then hadar means “etrog.”
How would I interpret peri etz hadar? Like Rabbi Abraham Ibn Ezra. That is, the etrog is a Rabbinic tradition and peri etz hadar means “beautiful fruit (peri hadar) from a tree (etz),” or
“tree-fruit (peri etz) that is beautiful (hadar).” These two translations, which are identical in meaning, emphasize that the fruit is beautiful, not the tree. Although Ibn Ezra never mentioned
it, there is evidence for translating this way. The phrase peri etz exists individually in Biblical Hebrew and means “tree-fruit.” Tree-fruit is mentioned on the sixth day of creation (Genesis 1:29),
in the Egyptian plague of locusts (Exodus 10:15), in the laws of tithes (Leviticus 27:3), and in one of Ezekiel’s prophecies (Ezekiel 36:30). The very similar phrase peri kol etz, which means “all
tree-fruit,” is attested to twice, in Nehemiah 10:36 and 10:38. Thus, peri etz “tree-fruit” is a unique and individual phrase.
Why is this important? There is another phrase that can shed light on our ambiguity. The term nega tzara’at, “leprosy affliction,” is a unique phrase that appears by itself thirteen times in the
Bible. When a third noun is added, such as beged /garment in Leviticus 13:59, we arrive at the same ambiguity as peri etz hadar. Does beged modify nega or does it modify tzara’at? Luckily,
another verse, Leviticus 13:47, disambiguates for us: “a garment (beged) that has a leprosy affliction (nega tzara’at).” The phrase nega tzara’at stays intact. There are other examples of this
phenomenon (e.g., shemen-mishhat kodesh and berit-melah olam), but what is important for us is that peri etz “tree-fruit” is to remain intact. The interpretation is “beautiful fruit (peri hadar)
from a tree (etz),” which can also be written as “tree-fruit (peri etz) that is beautiful (hadar).” The tree-fruit is beautiful, not the tree itself.
This grammatical interpretation is bolstered by the context of Leviticus 23, which ties the annual festivals to the agricultural cycle. The omer ritual marks the beginning of the barley harvest at
Passover time; the two loaves are offered on Shavuot to commemorate the end of the wheat harvest; and Leviticus 23 even contains harvesting laws such as peah, “the corner,”
and leket, “gleanings” (v. 22). Sukkot is also tied to agriculture, taking place “when you have gathered in the bounty of your land” (v. 39). The holiday is elsewhere called the “festival of
ingathering” (Exodus 23:16; 34:22). What “bounty” was “gathered in” during the seventh Hebrew month, which correlates to our September and October? Tree-fruit. At the time of Sukkot, the
grapes, figs, dates, and pomegranates were either ripe for harvest or already harvested, and the olive harvest was just beginning. These ripe tree-fruits were most likely the peri etz hadar of
Leviticus 23:40. While this interpretation is what I consider the plain-sense meaning of the text (pshat), an ancient tradition says otherwise. As Ibn Ezra put it, “The sages passed down a
tradition that peri etz hadar is the etrog, for in truth there is no tree-fruit (peri etz) more beautiful (hadar) than it.”

.'ִתכֵן זֶה ִעם 'ל ֹא תֹוסֵ ף עָ לָ יו וְל ֹא ִתגְ ַרע ִמ ֶמּנּו
ָ  אֵ יְך י:(מ) אָ ַמר הַ ּכּוז ִָרי
40. Al Khazari: How could this be made to agree with the verse: 'Thou shalt not
add thereto, nor diminish from it?' (Deuteronomy 8:1).
41. The Rabbi: This was only said to the masses, that they should not conjecture and theorise,
and contrive laws according to their own conception, as the Karaites do. They were
recommended to listen to the prophets after Moshe, the priests and judges, as it is written: 'I
will raise them up a prophet . . . and he shall speak unto them all that I shall command him'
(Deuteronomy 18:18). With regard to the priests and judges it is said that their decisions are
binding. The words: 'You shall not add,' etc., refer to 'that which I commanded you through
Moses' and any 'prophet from among thy brethren' who fulfils the conditions of a prophet.
They further refer to regulations laid down in common by priests and judges 'from the place
which thy Lord shall choose.' For they have divine assistance, and would never, on account of
their large number, concur in anything which contradicts the Law. Much less likelihood was
there of erroneous views, because they had inherited vast learning, for the reception of
which they were naturally endowed. The members of the Synhedrion, as is known by
tradition, had to possess a thorough acquaintance with all branches of science Prophecy had
scarcely ceased, or rather the Bath Qōl, which took its place. Now, suppose we allow the
Karaite interpretation of the sentence 'From the morrow of the Sabbath till the morrow of the
Sabbath' (Leviticus 23:11, Leviticus 23:15, Leviticus 23:16) to refer to the Sunday. But we reply
that one of the judges, priests, or pious kings, in agreement with the Synhedrion and all Sages,
found that this period was fixed with the intention of creating an interval of fifty days between
'the first fruits of the harvest of barley and the harvest of wheat,' and to observe 'seven weeks,'
which are 'seven complete Sabbaths.' The first day of the week is only mentioned for
argument's sake in the following manner: should the day of 'putting the sickle to the corn' be a
Sunday, you count till Sunday. From this we conclude that should the beginning be on a
Monday, we count till Monday. The date of putting the sickle, from which we count, is left for
us to fix. This was fixed for the second day of Passover, which does not contradict the Tōrāh,
since it originated with 'the place which the Lord shall choose' on the conditions discussed
before. Perhaps this was done under the influence of divine inspiration. It was quite possible,
and it saves us from the confusion of those who endeavour to cause confusion.

 ּכְ ֵדי ֶשל ֹא יְחַ ְדשּו ִמ ִשכְ לָ ם ְוי ְִתחַ ּכְ מּו, ל ֹא נֶאֱ ַמר זֶה אֶ לָ א לֶ הָ מֹון:(מא) אָ ַמר הֶ חָ בֵ ר
ּומזְ ִהיר ִל ְשמֹעַ ִמן
ַ ,עֹושים הַ ָק ָר ִאים
ִ ִמ ַד ְע ָתם ְוי ְִק ְבעּו ְלעַ צְ ָמם תֹורֹות ֵמהַ ָק ָש ָתם ּכְ מֹו ֶש
 נ ִָביא אָ ִקים לָ הֶ ם: ּכְ מֹו ֶשאָ ַמר בַ ּנ ִָביא,ּׁשֹופ ִטים
ְ ַּומן הַ ּכֹהֲ נִ ים וְה
ִ ֹשה
ֶ יאים אַ חֲ ֵרי מ
ִ הַ ּנְ ִב
 וְהָ יָה.ּׁשֹופ ִטים ֶשיִ ְהיּו ִד ְב ֵריהֶ ם נִ ְש ָמ ִעים
ְ ַ וְאָ ַמר בַ ּכֹהֲ נִ ים ּוב,'ִמ ֶק ֶרב אֲ חֵ יהֶ ם ּכָמֹוָך וגו
יתי אֶ ְתכֶם עַ ל י ְֵדי
ִ ִ עַ ל ַמה ֶּׁשצִ ּו,תֹוסיפּו עַ ל הַ ָדבָ ר אֲ ֶשר אָ נֹכִ י ְמצַ ּוֶה אֶ ְתכֶם
ִ  ל ֹא:ַמאֲ ָמרֹו
ּומה ֶּׁשּנִ ְק ְבצּו
ַ , עַ ל הַ ְתנ ִָאים הַ ּנִ זְ ּכ ִָרים בַ ּנְ בּואָ ה,ֹשה וְעַ ל י ְֵדי נ ִָביא ִמ ִק ְר ְבָך ֵמאַ חֶ יָך
ֶ מ
, ִמ ְפנֵי ֶשהֵ ם ֶנ ֱעז ִָרים בַ ְּׁשכִ ינָה,'ּׁשֹופ ִטים ִמן 'הַ ָמקֹום אֲ ֶשר י ְִבחַ ר ה
ְ ַעָ לָ יו הַ ּכֹהֲ נִ ים וְה
 וְל ֹא ַת ֲעבֹר. בַ עֲבּור רֻ בָ ם,תֹורה
ָ ִַתכֵן לַ ֲעבֹר עֲלֵ יהֶ ם ֶשי ְַסּכִ ימּו ְב ָדבָ ר ֶשחֹולֵ ק עַ ל ה
ָ וְל ֹא י
 ּכִ י, ּכַאֲ ֶשר ִק ְבלּו,ְרּושה וְהַ ִט ְב ִעית הַ ְקנּויָה
ָ עֲלֵ יהֶ ם הַ טָ עּות ְלחָ כְ ָמ ָתם הָ ְרחָ בָ ה הַ י
 ּכָל ֶשּכֵן ֶש ְמעַ ט ֶשּנִ ְס ַת ְל ָקה ֵמהֶ ם הַ ּנְ בּואָ ה,הַ סַ נְ הֶ ְד ִרין הָ יּו ְמצֻּוִ ים לָ ַדעַ ת ּכָל הַ חָ כְ מֹות
 ֶשל ֹא נַחֲ ֹלק ִעם הַ ָק ָר ִאים ְב ַמה, וֶאֱ מֹר.קֹומּה ִמבַ ת־קֹול וְזּולַ ת זֶה
ָ עֹומד ִב ְמ
ֵ אֹו ַמה ֶּׁש
ֶּׁשהֵ ם טֹועֲנִ ים עָ לֵ ינּו ִמן הַ מּובָ ן ִמ ִמלַ ת ' ִמ ָמחֳ ָרת הַ ַּׁשבָ ת' ְו'עַ ד ִמ ָמחֳ ָרת הַ ַּׁשבָ ת' ֶשהּוא
 הָ ְרצּויִים,ּׁשֹופ ִטים אֹו הַ ְמלָ כִ ים
ְ ַֹאמר ֶשאֶ חָ ד ִמן הַ ּכֹהֲ נִ ים אֹו ה
ַ  וְאַ חַ ר ּכֵן נ,ִמיֹום ִראשֹון
 ָראָ ה ּכִ י הַ ַּכ ָּונָה ִמן הַ ִמ ְספָ ר הַ הּוא לָ שּום חֲ ִמ ִּׁשים,ִעם ַדעַ ת הַ סַ נְ הֶ ְד ִרין ְוכָל הַ חֲ כ ִָמים
ּוש ִמ ַירת ִש ְבעָ ה ָשבּועֹות ֶשהֵ ם
ְ ,ּכּורי ְקצִ יר ִח ִטים
ֵ ּוב
ִ עֹורים
ִ ּכּורי ְקצִ יר ְש
ֵ יֹום בֵ ין ִב
 ִאם ִת ְהיֶה:לֹומר
ַ , ַ ְונ ַָתן לָ נּו ִד ְמיֹון ִב ְת ִחלַ ת יֹום ֵמהַ ָּׁשבּוע,ֶשבַ ע ַשבָ תֹות ְת ִמימֹות
 ְלהַ ִקיש,הַ הַ ְתחָ לָ ה ' ֵמהָ חֵ ל חֶ ְר ֵמש בַ ָק ָמה' ִמיֹום ִראשֹון – ַתגִ יעּו עַ ד יֹום הָ ִראשֹון
 ְו'הָ חֵ ל חֶ ְר ֵמש' מֻ ּנָח. ֶש ִאם ִת ְהיֶה הַ הַ ְתחָ לָ ה ִמיֹום ֵשנִ י – נַגִ יעַ עַ ד יֹום ֵשנִ י,ִמ ֶמּנּו
 ו ְָק ְבעּו אֹותֹו ֶשיִ ְהיֶה יֹום. ְבכָל עֵ ת ֶשּנִ ְראֶ ה ֶשהּוא ָראּוי – נ ְַת ִחיל בֹו וְנִ ְספֹ ר ִמ ֶמּנּו,אֵ לֵ ינּו
 ִמ ְפנֵי ֶשהּוא,'תֹורה
ָ ' ו ְִה ְתחַ י ְַבנּו ְל ַק ְבלֹו ְל,תֹורה
ָ ֵַשנִ י ֶשל פֶ סַ ח וְל ֹא י ְִהיֶה בָ זֶה ְס ִת ָירה ל
ְש ָמא הָ יָה זֶה ִבנְ בּואָ ה ֵמאֵ ת
ֶ  ו.ִמן 'הַ ָמקֹום אֲ ֶשר י ְִבחַ ר ה' ' ִעם הַ ְתנ ִָאים הַ ּנִ זְ ּכ ִָרים
. וְנִ ְהיֶה נְ ִקיִ ים ִמ ִב ְלבּול הַ ְמבַ ְל ְב ִלים, ְויָכֹול ִל ְהיֹות,בֹורא
ֵ ַה

https://citrusvariety.ucr.edu/citrus/citrons.html
Lindcove Ranch

https://www.lindcoveranch.com/our-products

Etrog citron
Citrus medica L.
CRC 3891
PI 508265
VI 426

Source: Israel, via Glen Dale,
MD and California Clonal
Protection Program, 1983. This
accession received
thermotherapy and shoot tip
grafting during processing as a
foreign import.

Yemen (Temoni) citron
Citrus medica L.
CRC 2847
PI 105957

Photos by David Karp, CVC, 12/5/2006. Photo rights.

Source: Received as budwood from the Bureau of Plant Introduction, 1934.
Parentage/origins: Donated by S.H. Holzman, Rehovot, Central, Israel.
Rootstocks of accession: Yuma Ponderosa lemon
Season of ripeness at Riverside: November to January

Notes and observations:
3/16/1989, EMN: This variety is used for religious purposes; the fruit is sweet and has a pleasant flavor. Medium size on average, size varies from small to large.
Shape irrigular, most fruits elongate, many with pointy nose. Yellow rind, matures late. Rind rough; fluted, especially at apes. Rind very thick; strips of rind albedo connect around
seeds to solid central core; no juice vesicles.
Seedy. Flavor of albedo is sweet but very mild--almost flavorless. This could be described as a "dry" citron.
12/5/2006, DK & TS: Most notably, has many seeds but no juice vesicles in the segments, which are separated by strips of albedo. Rind thick, sweet.
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